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Does the required skill set of a Food & Beverage employee change based on the type of business and the type of service that is offered?
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The required skill set of a Food & Beverage server based on Fine dining and Casual dining restaurant.
The Food & Beverage industry is diverse, requiring different skill sets that vary based on the type of business and service offered. Since it is an essential sector, servers need to possess the required skillset in food and beverage service (Dunning et al., 2020). Therefore, this reflective essay aims to compare a server's role in luxury dining and casual dining type of restaurants and to determine whether the required skillset of the Food & Beverage servers changes based on the type of business and service offered. 
As the Food & Beverage sector is characterized by diversity, it entails outlets such as fine dining and casual dining restaurants. Fine dining restaurants are rated with 4 to 5 stars and are often in high-end locations while also targeting high-end customers. On the other hand, casual dining restaurants are rated three stars and below and often have affordable menu items that suit various customer rates (Westcott and Anderson, 2020). According to Cousins (2020), food, drink, and accommodation services are essential in the Food & Beverage industry. While the level of service offered depends on the type of restaurant it is and how stars it has, a job role that is consistent in luxury dining and casual dining restaurants is servers: waiters, and waitresses. 
As stated above, there are skills required by servers in fine dining and casual dining restaurants. However, it is important to note that these skills can be compared and contrasted to understand their similarities and differences. Thus, despite being in different types of restaurants, there are some skill sets that servers possess that are similar. 
First, at fine and casual dining restaurants, prompt service skills are critical to ensure that they can handle higher volumes of customers at specific times. The well-developed teams possess problem-solving, customer service, excellent communication, and teamwork skills (Zutshi, 2019). Ideally, servers' skills include the provision of efficient service and maintaining a welcoming and conducive environment. Another similarity between a server in a fine dining restaurant and a casual dining restaurant is the service quality that could lead to customer satisfaction or dissatisfaction (Ali et al., 2021). Based on past experiences, dining in either type of restaurant does not guarantee exemplary service from the servers. For instance, I have dined in fine dining restaurants where I was served by a server whose demeanor came off as condescending and made the entire table feel like they did not belong. This was an odd experience, as you would expect the servers in such restaurants to have extensive training in top-notch customer service. Based on this experience and other experiences in casual dining restaurants, I have observed that casual dining restaurants are more convenient and comfortable for most people looking to eat good and affordable meals in a conducive environment.
However, while servers play a crucial role in both types of restaurants, their specific skill sets differ. Fine dining servers are expected to possess extensive skills acquired from extensive training and experiences they have to undergo and possess before recruitment and during orientation after being hired. Servers are trained to deal with customers one-on-one and spend a long time ensuring they provide the highest service levels for premium paying guests (Johnston, Clark, and Shulver, 2012, pp.35–36). In contrast, servers from casual dining often possess less training and experience and require less training after being hired. Another difference is that fine dining restaurant servers are well-versed in their menus, table service, pairings, wine list, and even promote products. For instance, based on my observations, servers in fine dining restaurants often have menus, pairings, and recommendations off the top of their head. Moreover, another difference is that fine dining servers offer their customers a more personalized service approach with attention to detail while maintaining extreme professionalism in their day-to-day operations (Davis et al., 2018). On the other hand, servers at casual dining restaurants are friendly and casual toward their customers (Westcott and Anderson, 2020). For instance, since casual dining restaurants provide a friendly environment, customers always interact with their customers, become friends, and even customers become regulars.
These differences impact the Food & Beverage employees' skill set, and restaurant operations based on the extensive skill set required at fine dining restaurants will enhance the services and operations offered by the fine dining restaurant and ensure that high food safety standards are maintained, compared to casual dining restaurant, which impacts the overall dining experience (Motarjemi and Lelieveld, 2014), where fine dining restaurant servers are more formal with a high level of attention to detail by ensuring that all customers are served immediately and simultaneously. In contrast, the casual dining restaurant servers offer informal services, which makes the operations more relaxed and friendly. According to Brown (2013), employing servers with the necessary skillsets will ensure fine dining and casual dining restaurants run successful food service operations. 
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